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Prix Fixe Wine Room Dinner #1
Bonterra Organic Chardonnay-$42

Rodney Strong Pinot Noir-$45
STARTERS

CALITERRA CAESAR SALAD

SPICY GRILLED SHRIMP

Tomatillo-fire roasted poblano chile salsa

LITTLENECK CLAM CHOWDER or TODAY’S SOUP
MAIN COURSE

 STATLER CHICKEN BREAST
Hunter’s Style with white wine, wild mushroom, plum tomato, 

Yukon mashed potato 
MEDITERRANEAN SALMON FILET
With zucchini, plum tomato and olive sauce over lemon risotto
SPINACH TORTELLINIS
 Sun-Dried Tomatoes, Wild Mushrooms,
Artichoke Hearts, Basil Cream Sauce
DESSERT
MASCARPONE CHEESECAKE

CHOCOLATE DECADENCE

TIRAMISU

CRÈME BRULEE

$ 63 per person exclusive of 7% tax and 20% gratuity
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Prix Fixe Wine Room Dinner #2
Montgras Reserva Chardonnay - $40

J Lohr Cabernet Sauvignon - $42

STARTERS

MESCLUN GREEN SALAD

Balsamic vinaigrette, grape tomatoes

SUSHI TUNA

Sushi tuna packed in black and white sesame seeds with a snow pea, daikon radish, and enoki mushroom salad with ginger-soy glaze


LITTLENECK CLAM CHOWDER or TODAY’S SOUP
MAIN COURSE

GRILLED 12oz. NEW YORK SIRLOIN STEAK AU POIVRE
Certified Angus Beef, Cognac Cream Sauce,
Yukon Gold Mashed Potatoes and Asparagus
SEAFOOD SAFFRON RISOTTO

Lobster, sea scallops, shrimp, mussels, crimini mushrooms, spring peas and mascarpone simmered in lobster stock

ROAST STATLER CHICKEN BREAST

On sautéed baby spinach with lemon-caper sauce, baby carrots and garlic

 roasted fingerling potatoes
DESSERT

MASCARPONE CHEESECAKE

CHOCOLATE DECADENCE

TIRAMISU

CRÈME BRULEE

$ 68 per person exclusive of 7% tax and 20% gratuity
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Prix Fixe Wine Room Dinner #3
Frei Brothers Chardonnay - $45

Aquinas Cabernet Sauvignon - $45
STARTERS

GRILLED SHRIMP SALAD
Mesclun greens, julienne of jicama, fresh papaya and citrus vinaigrette
LUMP CRAB CAKE 
Baby Arugula, Spicy Tartar Sauce

LITTLENECK CLAM CHOWDER or TODAY’S SOUP
MAIN COURSE

FILET MIGNON 

8 oz Certified Angus Beef Brand, Tarragon Béarnaise, 
Sweet Potato Gratin, Haricot Verts & Baby Carrots
CHILEAN SEA BASS

Miso soy glaze on yuzu-scallion Thai noodles, 

baby bok choy
 and sweet bell pepper
RACK OF LAMB
Cabernet Reduction and Mint Pesto with caramelized shallots, asparagus and Yukon Gold Mashed Potatoes
ROAST STATLER CHICKEN BREAST

On sautéed baby spinach with lemon-caper sauce, baby carrots and garlic

 roasted fingerling potatoes
DESSERT

MASCARPONE CHEESECAKE

CHOCOLATE DECADENCE

TIRAMISU

CRÈME BRULEE


$ 73 per person exclusive of 7% tax and 20% gratuity
